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Beef Cattle Institute links beef industry 
and public with timely university 
research, information
▪ 20 ▪       Perspectives
Sanderson: Beef Cattle Institute Links Beef Industry and Public with Timely
Last year, Kansas produced 5.4 billion 
pounds of beef — enough to supply the 
roughly 300 million Americans living in the 
U.S. with 72 quarter-pound burgers each for 
an entire year.
“Our economy is dependent on being the 
best at producing beef,” said Dan Thomson, 
Jones professor of clinical epidemiology 
at Kansas State University’s College of 
Veterinary Medicine and director of the 
university’s Beef Cattle Institute.
The institute was founded in 2007 to 
help Kansas continue to be the best at beef 
production. Its goal is to tackle tough issues 
facing the beef industry through education, 
research and outreach.
Clayton Huseman, executive director of 
the feedlot division at the Kansas Livestock 
Association, said one way the Beef Cattle 
Institute has helped the industry is by 
streamlining the flow of information and 
knowledge from the university to the field. 
It has brought together resources from every 
college on campus, allowing producers to 
get information on issues such as business, 
economics and beef production — all with 
just one phone call to the institute.
While the institute works face-to-face 
with beef producers at regional workshops, 
it also offers an online training platform. 
Animal Care Training contains more than 
300 training modules in both English and 
Spanish and covers all segments of the beef 
industry.
Thomson said their research has shown 
the Beef Cattle Institute improves the 
knowledge base of industry workers by 
27 percent with a five-minute audiovisual 
module. More than 8,000 producers and 
industry workers have gone through the 
online training modules.
Thomson also serves in an advisory role 
to companies like Cargill Inc. The institute 
acts as a third-party information source, 
offering science-based facts on hot-button 
issues like animal welfare and food safety.
The institute essentially operates like a 
small business, according to Thomson. Aside 
from his own salary, the institute’s staff 
and graduate student salaries, along with 
operating funds, are generated by service 
revenue.
“We have created tools that have value 
to the beef industry,” Thomson said. “If 
our tools aren’t needed, we don’t have a 
business.”
The institute has conducted international 
symposiums that have addressed beef 
cattle welfare and antibiotic usage in cattle. 
More than 800 stakeholders attended the 
international symposium on welfare in 2010, 
with an additional 500 watching by live 
webcast from 27 states and six countries. 
Thomson said the institute plans to hold a 
symposium next year on the relationship of 
the environment and our carbon footprint to 
beef production.
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Gap junction technology created by university 
scientists improves drug delivery to cells, 
advancing the treatment of retinoblastoma, 
heart surgery, strokes and cancer.
With one of the nation’s top-rated physics 
programs, university physicists have 
illuminated laser-based technologies by 
inventing a holographic particle imaging 
system that is cable of recording 3-D  
images at an individual particle level.
University research has made it possible 
for food producers to replace the digestible 
carbohydrates with fiber in our favorite 
starchy foods like pastas, cookies, chips, 
breads and crackers.
A world leader in wheat genetic research 
and development, Kansas State University 
has created a new white wheat that allows 
producers to reduce weeds in a crop without 
decreasing crop yield.
From the food that we eat to the way we see the world, Kansas State University is improving lives in the 
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